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Claims 

[cl] A method for packaging a foodstuff which comprises 

placing said foodstuff in a chamber during its pacl<aging 
process, providing under pressure at least one flush of 
one or more gases to said foodstuff whereby at least 
some of said gas or gases from said at least one flush at 
least partially penetrates the structure of the foodstuff 
within a predetermined time, and thereafter sealing said 
foodstuff in a container. 

[c2] A method for packaging fresh meat comprising placing 
the meat on a container and introducing said container 
into a chamber, closing the chamber, subjecting said 
container to a first vacuum, introducing a first flush of 
one or more gases within said container and holding said 
meat within the environment of said first flush of one or 
more gases for a predetermined period of time wherein 
said one or more gases at least partially penetrate the 
meat structure, releasing said first flush of one or more 
gases, introducing a second flush of one or more gases 
within said chamber for a predetermined period of time, 
and sealing said meat within said container with one or 
more of the gases introduced from said second flush. 



[c3] The method according to claim 2 wherein the gas or 

gases introduced during the second flush is the same as 
the gas or gases introduced during the first flush. 

[c4] The method according to claim 2 wherein the gas or 
gases introduced during the first flush is selected from 
the group consisting of oxygen, carbon monoxide, nitro- 
gen and carbon dioxide. 

[c5] A method for the reduction of metmyoglobin formation 
in fresh packaged meat comprising placing the meat on 
a container and introducing said container into a cham- 
ber, evacuating the atmosphere of said chamber to a 
predetermined pressure below atmospheric pressure by 
pulling a first vacuum, stopping said first vacuum, intro- 
ducing a first flush of one or more gases within said 
chamber at a pressure above atmospheric pressure and 
continuing the introduction of said first flush until the 
chamber pressure reaches a predetermined pressure, 
stopping the first flush of one or more gases, maintain- 
ing the meat within the environment of the first flush of 
gas or gases at this predetermined chamber pressure for 
a predetermined period of time so as to allow at least 
some of the gas or gases from said first flush to at least 
partially penetrate the meat structure, releasing the first 
flush of gas or gases from the chamber, evacuating the 



atmosphere of the chamber to a second predetermined 
pressure by pulling a second vacuum, stopping the sec- 
ond vacuum, introducing a second flush of one or more 
gases within the chamber at a predetermined pressure 
and continuing the introduction of said second flush of 
gas or gases until the chamber pressure reaches a pre- 
determined pressure, and thereafter sealing the meat 
within said container. 

[c6] The method according to claim 5 wherein said meat is 
held within the environment of said second flush of gas 
or gases for a predetermined period of time, releasing 
said second flush of gas or gases, evacuating the atmo- 
sphere of said chamber to a predetermined pressure by 
pulling a third vacuum, stopping the third vacuum, and 
introducing a third flush of one or more gases within 
said chamber, continuing the introduction of said third 
flush of gas or gases until the chamber pressure reaches 
a predetermined pressure, said meat being thereafter 
sealed within said container with at least some of the gas 
or gases associated with said third flush. 

[c7] The method according to claim 5 wherein said first vac- 
uum is at a pressure which is less than 500 millibars. 

[c8] The method according to claim 5 wherein said first vac- 
uum is at a pressure which is less than 100 millibars. 



[c9] The method according to claim 5 wherein said first flush 
of gas or gases is allowed to raise the chamber pressure 
to a predetermined pressure above atmospheric pres- 
sure. 

[ciO] The method according to claim 9 wherein said predeter- 
mined chamber pressure is at least 250 psi. 

[cll] The method according to claim 5 wherein said meat is 
held within the environment of said first flush for no 
more than ten minutes. 

[ci2] The method according to claim 5 wherein the introduc- 
tion of said second flush of gas or gases is allowed to 
raise the chamber pressure to at least atmospheric pres- 
sure. 

[ci3] The method according to claim 5 including performing 
any plurality of first vacuums and first flushes prior to 
conducting said second vacuum and said second flush. 

[ci4] A method for the reduction of metmyoglobin formation 
in fresh packaged meat comprising placing the meat on 
a container and introducing said container into a cham- 
ber, evacuating the atmosphere of said chamber to a 
predetermined pressure below atmospheric pressure by 
pulling a first vacuum, stopping said first vacuum, intro- 



ducing a first flush of one or more gases within said 
chamber at a pressure above atmospheric pressure and 
continuing the introduction of said first flush until the 
chamber pressure reaches a predetermined pressure, 
stopping the first flush of gas or gases, maintaining the 
meat within the environment of the first flush of gas or 
gases at this predetermined chamber pressure for a pre- 
determined period of time so as to allow at least some of 
the gas or gases from said first flush to at least partially 
penetrate the meat structure, releasing the first flush of 
gas or gases from the chamber and simultaneously 
therewith introducing a second flush of one or more 
gases, continuing the introduction of said second flush 
of gas or gases until the chamber pressure reaches a 
predetermined pressure, and thereafter sealing the meat 
within said container. 

[ci5] The method according to claim 14 wherein said first vac- 
uum evacuates the chamber to a pressure less than 500 
millibars. 

[ci6] A method for packaging foodstuff which comprises plac- 
ing the foodstuff on a container and introducing said 
container into a chamber, introducing a first flush of one 
or more gases within said chamber while said container 
is maintained under a first vacuum wherein at least some 
of the gas or gases penetrate into the structure of the 



foodstuff, stopping the first flush of gas or gases and 
releasing said first vacuum, introducing a second flush 
of one or more gases within said chamber while said 
container is maintained under a second vacuum. 

[ci7] The method according to claim 16 wherein the gas or 
gases introduced during the second flush is the same as 
the gas or gases introduced during the first flush. 

[ci8] The method according to claim 16 wherein one or more 
gases are selected from the group consisting of oxygen, 
carbon monoxide, nitrogen and carbon dioxide. 

[ci9] The method according to claim 16 wherein said first and 
second vacuums are at a pressure from about 500 mil- 
libars to about 100 millibars. 

[c20] The method according to claim 16 wherein said gas or 
gases are introduced at a pressure above the chamber 
pressure. 

[c2i] The method according to claim 20 wherein said gas or 
gases raise the chamber pressure to a predetermined 
chamber pressure. 

[c22] The method according to claim 16 wherein said second 
flush includes an anti-microbial gas, and further includ- 
ing stopping the second flush of one or more gases and 



releasing said second vacuum, introducing a tliird flusli 
of one or more gases within the chamber while said con- 
tainer is maintained under a third vacuum, stopping the 
third flush of one or more gases, and sealing the con- 
tainer with the meat and at least some of the gas or 
gases from said third flush. 

[c23] The method according to claim 16 wherein said second 
flush includes the modified atmosphere for sealing the 
foodstuff within the container, stopping the second flush 
of one or more gases and sealing the container with the 
foodstuff and at least some of the modified atmosphere 
from said second flush. 

[c24] A method for the reduction of metmyoglobin formation 
in fresh packaged meat which comprises placing the 
meat on a container and introducing said container into 
a chamber, introducing a first flush of one or more gases 
within said chamber while maintaining said container 
under vacuum wherein said gas or gases are allowed to 
at least partially penetrate into the meat structure, main- 
taining the vacuum while stopping the first flush of gas 
or gases, and thereafter introducing a second flush of 
one or more gases within said chamber while still main- 
taining said vacuum, stopping said second flush of gas 
or gases, and sealing said container with the meat and at 
least some of the gas or gases from said second flush. 



[c25] A method for packaging fresh meat comprising placing 
the meat on a container and introducing said container 
into a chamber, introducing a first flush of one or more 
gases within said chamber while maintaining said con- 
tainer under vacuum wherein at least some of said gas or 
gases are allowed to at least partially penetrate into the 
meat structure, maintaining said vacuum while stopping 
the first flush of gas or gases, introducing any number of 
additional flushes of one or more gases within the 
chamber while still maintaining said vacuum wherein at 
least some of said gas or gases from said additional 
flushes are allowed to at least partially penetrate into the 
meat structure, maintaining said vacuum while respec- 
tively stopping each of said additional flushes of gas or 
gases, and thereafter introducing a final flush of one or 
more gases within said chamber while still maintaining 
said vacuum, stopping said final flush of gas or gases, 
and sealing said container with the meat and at least 
some of the gas or gases from said final flush. 

[c26] A method for packaging fresh meat which comprises 
placing the meat on a container and introducing said 
container into a chamber, introducing one or more gases 
within said chamber via a first gas port associated with 
said chamber while maintaining said container under 
vacuum wherein at least some of said gas or gases are 



allowed to at least partially penetrate into the meat 
structure and simultaneously introducing one or more 
gases within said chamber via a second gas port associ- 
ated with said chamber wherein at least some of said gas 
or gases are allowed to at least partially penetrate into 
the meat structure. 

[c27] Apparatus for packaging fresh meat comprising a pack- 
aging system which includes a first chamber and a sec- 
ond chamber adapted to hold one or more containers, 
means for isolating the atmosphere of said first and sec- 
ond chambers about said container to create a defined 
space around said container, a vacuum port for creating 
a vacuum within said defined space when said first and 
second chambers are closed about said container, at 
least two gas ports for introducing one or more gases 
into said defined space when said first and second 
chambers are closed about said container, and means to 
seal said container. 

[c28] The apparatus according to claim 27 wherein said appa- 
ratus includes a plurality of gas ports for introducing one 
or more gases into said defined space when said first 
and second chambers are closed. 

[c29] Packaged meat which comprises meat containing one or 
more gases within its structure as a result of said meat 



having undergone one or more flushes with a gas or 
gases while said meat is subjected to vacuum. 

[c30] Packaged meat processed according to the methods of 
claims 1, 2, 5, 14, 16, 22, 24, 25 and 26. 

[c3l] A method for packaging fresh meat comprising placing 
the meat on a container and introducing said container 
into a chamber, subjecting said container to a first vac- 
uum, introducing a first flush of one or more gases 
within said container and holding said meat within the 
environment of said first flush of one or more gases for 
a predetermined period of time wherein said one or 
more gases at least partially penetrate the meat struc- 
ture, releasing the first flush of one or more gases, in- 
troducing any number of additional flushes of one or 
more gases within the chamber and respectively holding 
said meat within the environment of each respective ad- 
ditional flush of one or more gases for a predetermined 
period of time, and sealing said meat within said con- 
tainer with one or more of the gases introduced from 
said final flush. 

[c32] A method for packaging fresh meat comprising placing 
the meat on a container and introducing said container 
into a chamber, evacuating the atmosphere of said 
chamber to a predetermined pressure below atmospheric 



pressure by pulling a first vacuum, stopping said first 
vacuum, introducing a first flush of one or more gases 
within said chamber at a pressure above atmospheric 
pressure and continuing the introduction of said first 
flush until the chamber pressure reaches a predeter- 
mined pressure, stopping the first flush of gas or gases, 
maintaining the meat within the environment of the first 
flush of gas or gases at this predetermined chamber 
pressure for a predetermined period of time, releasing 
the first flush of gas or gases from the chamber, intro- 
ducing any number of additional flushes of one or more 
gases within the chamber at a predetermined pressure 
after first respectively evacuating the atmosphere of the 
chamber to a predetermined pressure by pulling a re- 
spective vacuum prior to the introduction of each addi- 
tional flush, and continuing the introduction of each ad- 
ditional flush of one or more gases until the chamber 
pressure reaches a predetermined pressure, and there- 
after sealing the meat within said container. 

[c33] A method for packaging foodstuff comprising placing 
the foodstuff on a container and introducing said con- 
tainer into a chamber, introducing a first flush of one or 
more gases within said chamber while said container is 
maintained under a first vacuum, stopping the first flush 
of gas or gases and releasing said first vacuum, Intro- 



ducing any number of additional flushes of one or more 
gases within the chamber while said container is main- 
tained under a corresponding number of respective vac- 
uums, stopping each respective flush of gas or gases 
and releasing the corresponding respective vacuum, and 
thereafter sealing the foodstuff within said container. 

[c34] A method for packaging fresh meat which comprises 
placing the meat on a container and introducing said 
container into a chamber, introducing one or more gases 
within said chamber via a first gas port associated with 
said chamber, and simultaneously introducing one or 
more gases within said chamber via a second gas port 
associated with said chamber. 

[c35] A method for packing fresh meat comprising placing the 
meat on a container and introducing said container into 
a chamber, evacuating the atmosphere of said chamber 
to a predetermined pressure below atmospheric pressure 
by pulling a first vacuum, stopping said first vacuum, in- 
troducing a first flush of one or more gases within said 
chamber at a pressure above atmospheric pressure and 
continuing the introduction of said first flush until the 
chamber pressure reaches a predetermined pressure, 
stopping the first flush of one or more gases, maintain- 
ing the meat within the environment of the first flush of 
gas or gases at this predetermined chamber pressure for 



a predetermined period of time so as to allow at least 
some of the gas or gases from said first flush to at least 
partially penetrate the meat structure, releasing the first 
flush of gas or gases from the chamber, and thereafter 
sealing the meat within said container. 

[c36] The method according to claim 35 wherein said first 
flush of one or more gases includes an anti-microbial 
gas. 

[c37] The method according to claim 35 wherein said first 

flush or one or more gases includes the modified atmo- 
sphere for sealing the meat within the container. 

[c38] The method according to claim 35 including evacuating 
the atmosphere of said chamber to a predetermined 
pressure below atmospheric pressure by pulling a sec- 
ond vacuum after the first flush of gas or gases are re- 
leased from said chamber, and thereafter vacuum seal- 
ing the meat within said container. 

[c39] A method for packaging meat comprising placing the 
meat on a container and introducing said container into 
a chamber, introducing a flush of one or more gases 
within said chamber at a pressure above said initial 
chamber pressure, continuing the introduction of said 
flush until the chamber pressure reaches a predeter- 



mined elevated pressure, stopping the flusli of one or 
more gases, maintaining the meat within the environ- 
ment of said flush of gas or gases at this predetermined 
elevated chamber pressure for a predetermined period of 
time so as to allow at least some of the gas or gases 
from said flush to at least partially penetrate the meat 
structure, releasing the flush of gas or gases from the 
chamber, and thereafter sealing the meat within said 
container. 

[c40] The method according to claim 39 wherein said flush of 
one or more gases includes an anti-microbial gas. 

[c4i] The method according to claim 39 wherein said flush of 
one or more gases includes the modified atmosphere for 
sealing the meat within the container. 

[c42] The method according to claim 39 including evacuating 
the atmosphere of said chamber to a predetermined 
pressure below atmospheric pressure by pulling a vac- 
uum after the flush of gas or gases are released from 
said chamber, and thereafter vacuum sealing the meat 
within said container. 

[c43] A method for packaging a foodstuff comprising placing 
said foodstuff under a vacuum during its packaging pro- 
cess, providing under pressure at least one flush of one 



or more gases to said foodstuff whereby at least some of 
said gas or gases from said at least one flush at least 
partially penetrates the structure of the foodstuff within 
a predetermined time, and thereafter sealing said food- 
stuff in a container. 

[c44] The method according to claims 1 and 43 wherein the 
foodstuff is meat. 

[c45] The method according to claims 1 and 43 wherein the 
foodstuff is fish. 

[c46] The method according to claims 1 and 43 wherein the 
foodstuff is poultry. 

[c47] Packaged meat processed according to the methods of 
claims 31, 32, 33, 34, 35, 39 and 43. 



